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Effects of the combination of japonica rice and indica rice on

the eating quality of rice noodles for infants
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Abstract: The basic physical and chemical indexes, cooking char-
acteristics, gelatinization characteristics and texture
characteristics of different combinations of japonica rice and indica
rice were studied. The results showed that the content of amylose
had an important influence on food quality. In terms of cooking
characteristics, the lower the amylose content and the smaller the
water absorption and expansion volume was, the higher the rice
soup pH , the rice soup iodine color value and the rice soup dry
matter content would be, and the better the cooking and brewing
properties was. In terms of gelatinization characteristics, the

lower the amylose content was, the higher the peak viscosity and
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disintegration value was; the lower the recovery value and the at-
tenuation value was, the better taste would be achieved. In terms
of texture characteristics, the lower the amylose content was, the
hardness and viscosity was; the higher the cohesion, recovery
and elasticity was, the higher eating quality would be. Therefore,
regardless of the influence of other auxiliary materials, using only
the North-east pearl rice could make the infant rice noodles have
better taste and eating quality.

Keywords: infant rice noodles; cooking characteristics; gelatiniza-
characteristics; japonica rice;
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Table 1 Basic physical and chemical indexes of japonica rice and indica rice %
i 4 &l HEEVE R Jig i Koy W5y
RILE B K 7.8040.08 18.0340.08 0.90+0.02 13.604+0.03 0.27+0.003
EXERIPS 8.20+0.06 24.0540.14 0.70-0.01 9.60+0.04 0.310.006
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Table 2 The effect of the combination of japonica rice and indica rice on cooking characteristics

mppk P omgx WKER/ N WikikBy k% pH e 7 il 5B 0 A KT OB B/

cm'’ (mg+g ")
10:0 340.124+4.08 28.3440.28 5.2040.02 0.06540.004 1.0140.02
9:1 337.8646.25 27.6740.54 5.50+0.03 0.06840.002 1.2240.03
8§:2 331.654+5.22 26.1340.88 5.70+0.01 0.06740.004 1.1740.04
7+3 330.7943.75 25.7840.46 5.70+0.06 0.06940.002 1.2140.03
64 328.8442.68 24,9340.71 6.20+£0.05 0.07140.006 1.3240.02
55 324.72+3.21 24.68+0.12 6.90+0.04 0.07040.001 1.5540.06
4:6 319.56+5.61 24.3140.33 6.70+0.05 0.07140.001 1.5240.04
3:+7 318.2144.65 23.6340.15 6.70+0.01 0.07540.008 1.6440.08
28 310.5143.20 22.4940.23 6.90+0.05 0.07440.009 1.9140.04
1:9 308.484+1.22 21.3940.55 6.80+0.05 0.08040.006 2.11+0.06
0:10 305.75+3.21 20.5740.27 7.20+0.04 0.08340.004 2.09+0.02

B BEUSY B AR A2 BROK 7 B 8 i 38 s AL 0,065+
0.004 N % 0.0830.004, 8N T 27.69% , K7 T4k
FHEFIECFESRE BERILEHOK G LGN, k%
TYEAZEMN 1.01+20.02 HINE 2.094+0.02, T+ & T
106.9% .
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Table 3 Correlation between basic physical and chemical indicators and cooking characteristics
i H % 7K 1 ik R FR X% pH  RpMBEE KR TYRSE
K5 —0.993 —0.988 0.935 0.935 0.978
Jig 1y —0.984 —0.978 0.956 0.921 0.964
EH R 0.981* 0.973*  —0.943 —0.902 —0.952
HEEVE R 0.994 * * 0.989*  —0.933 —0.939 —0.973
T ox FREFRF(P<0.05); x * FiRZEFSH EFP<0.01),
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Table 4 Effect of the combination of japonica rice and indica rice on gelatinization characteristics
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mpk ok WEHFRIE /P REFHE /P MR/ P RAFHE /P REWE/ P R/ P M/ T
10:0 25468 15017 1045%11 3124+18 57842 166944 84.340.1
9:1 2 557+10 1553+8 100447 3215+2 658+8 166249 84.3+0.3
8:2 26027 1483%1 1119411 3067x£5 46547 158445 83.340.2
73 2 454+5 149442 960+3 3041+4 58749 154743 85.140.5
64 2 679+11 1489+5 1190+5 3029+7 350+3 154045 83.440.7
5:5 2752£3 161847 1135410 3184+15 43242 156746 76.31+0.9
4:6 2 850k2 16319 1219+1 3192+9 34241 1561412 75.0£0.2
3:7 2 852+8 1652+1 120044 3 135+8 2834+5 1483+38 75.14+0.4
2:8 2930+£13 171844 121246 3224+4 29447 1506%3 74.240.3
1:9 2921+9 169849 1223+6 3240£2 31944 1542411 74.340.6
0:10 2 950+8 171743 1233411 3157+14 207+3 144042 73.320.1
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FURE G WAL TR R BRI VE Ry PR AR E TR R L 1 HTE
P R i R R R IR A B T MR . T LAY gk o mox
0+ 10 WE SR AL, & A R, B R R
iR 3 i05- 21 AR A E N 57 & QNP FC AR SR S
R B .
2.4 EAREGHRAEX FHHFENRN

H1 3R 6 AT, Bl A =Rl K TR0 5 Y 20 . oK B Y B
J3E OB B PE S TR AR L BB JSE M 2 01048 FREZ 1 023+1,
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Table 5 Correlation between basic physical and chemical indexes and gelatinization properties

i H VR ERE A it (L AR IR A Il i AL
K5y 0.920 0.902 0.799 0.476 —0.877 —0.843 —0.911
g W 0.918 0.908 0.787 0.463 —0.880 —0.867 —0.925
EER —0.914~ —0.885 —0.804 —0.454 0.881 0.860 0.908
HEEER —0.926°  —0.899 —0.812 —0.455 0.895 0.856 0.917
T RRESBF (P<0.05); x x FIREFHEH (P<0.0D),
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Table 6 The effect of the combination of japonica rice and indica rice on texture properties

Mk oMk Wi/ g BERME O RFME/ (gesTH  HEE ISR R S

10:0 2010%8 0.46=+0.02 75013 0.2040.01  475%21 0.6640.04
9:1 188642 0.3840.02 715415 0.1840.02 412410 0.5840.03
812 1765410  0.3940.02 708410 0.134£0.01 37643 0.6340.02
7:3 1697+5 0.3740.01 668+5 0.1640.02 39845 0.5740.01
6:4 16217 0.3540.02 6207 0.1940.01  400£7 0.55+0.05

25 157247 0.3640.01 600418 0.1540.02 38742 0.5340.01
1:6 1556412 0.3840.02 57048 0.1740.01 34349 0.584-0.02
3:7 1421+10  0.41+£0.01 52149 0.2240.03 35644 0.6140.03
2:38 121946 0.4240.03 486+11 0.1840.03 357414 0.5740.03
1:9 116842 0.3940.02 472415 0.2140.01 37843 0.5940.02
0:10 10231 0.3740.01 46011 0.154+0.02  319%13 0.560.01
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Table 7 Correlation between basic physical and chemical indicators and texture properties
i H fifi i R JBE Fi 1 I\ 42 MEL WG P
Vi —0.986 " —0.220 —0.990 " 0.115 —0.813 —0.448
g Wi —0.978" —0.228 —0.990* 0.100 —0.827 —0.479
E= i 0.970 " 0.265 0.986 " —0.105 0.859 0.476
HHEVEH 0.985 0.188 0.991" "  —0.129 0.810 0.409
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